





New Year 


We begin 1946 with the uncertainties 
of War replaced by the uncertainties of 
Economics. Twisted and distorted by 
the demands and instrumentalities of 
war the world economic pattern is being 
fitted into place again. Many parts are 
missing, destroyed by blast or fire; 
others have become obsolescent because 
of the changes brought about by scien- 
tific, industrial, and humanitarian prog- 
ress; changes that came swiftly upon 
us under the impetus of the world 
conflict. Nations, groups, and individuals 
are struggling to attain the most favor- 
able positions before the present fluid 
conditions begin to solidify. 

The war of guns, rockets, and bombs 
which thundered over the entire globe 
has died away to a distant rattle in a 
few isolated sections, but the rumblings 
of pain and discontent of millions of 
people, torn by that war from their 
accustomed pattern of life, and unable 
to make the quick and satisfactory ad- 
justment they have been longing for, is 
growing louder. The crystal is cloudy 
and the stars have no answer. 

It has become increasingly evident 
that the readjustment process is going 
to be both painful and lengthy. Even 
in this country which suffered less than 
those which were actual battlefields, we 
are headed for a period of change and 
stress that will try the patience, wisdom 
and tempers of our citizenry. 

He who proclaims the outlook rosy 
is an optimist indeed. The problems 
ahead are weighty and their solution will 
undoubtedly engender bitterness and 
strife. However, we are confident that, 
in the final analysis, a solution will be 
reached; that adjustment will be made: 
and that while groups and factions must, 
in the end, compromise their differences 
and fall a little short of hoped for goals; 
the future will, on the whole, be better 
than the past. 

The speed with which this solution 
will be reached and another peace time 
economic program established depends 
upon the good sense and courage with 
which these problems are confronted, 
It will depend upon the aggressiveness 
of thinking people in imposing the 
limitations of reason and good will upon 
their spokesmen and leaders. ; 

We believe that the people of this 
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country will be the first to reach this 
goal. We believe it will be reached, not 
by imposition of any tyrannical or dic- 
tatorial plan or program, but by methods 
consistent with our republican form of 
government and the pattern of life 
which our people fought to maintain. 


The commercial fishing industry has 
its own problems to solve before it can 
put its house in order, and in this par- 
ticular area where we live these prob- 
lems are many. 

The Columbia River salmon picture 
needs a complete overhauling. Many 
influences, some within and many with- 
out the industry, have caused its 
productivity to diminish in a manner 
that causes grave concern. Already as 
the past year closed, a better approach 
on the part of all interested factors has 
been noted. There has been a greater 
tendency to serious discussion of major 
problems and less time wasted on selfish 
squabbles borne of selfish interest. 
The Columbia River salmon runs must 
be rehabilitated and such a program can 
only be accomplished by the united 
efforts of the fishermen, the processors, 
the sportsmen, and the great mass of 
people to whom the resource belongs. 
The goal can only be attained by an 
unselfish drive to provide more salmon 
for all interested in the resource. It will 
never be attained by intercine struggles 
aimed at getting more for one group 
at the loss of another. 


Our ocean fisheries need study and 
regulation that they have not had. The 
study must come first and the regula- 
tions follow, soundly based on facts, 
We cannot continue to unheedingly ex- 
ploit our salmon fisheries, our trawl fish- 
ery, our shark fishery, and our crab and 
clam fisheries, without facing ultimate 
and final depletion. It will require the 
united efforts of all factions to put these 
operations upon a sound basis consistent 
with continued productivity. This effort 
must be made now and not when it is 
too late, if we are to save the industry 
and livelihoods of the thousands of our 
people who depend upon it. 

1946 will be a big year, a long re- 
membered year, a hard year. We hope 


that it may be remembered as a year of 
progress. 


PAYROLL SUPERVISOR 
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be 
Ronald J. McLean 
An even tempered Scotsman “Mac” hunts 
for ducks and payroll errors with patient 
persistence. The result: lots of ducks and 
few errors. 


Cover Page 
Our cover page this month is a view 


of CRPA’s Elmore Cannery. The picture 
includes the company garage (right 
foreground); the warehouse (left fore- 
ground); the bunkhouse and mess hall 
(center foreground) with the cannery 
proper along the waterfront. The plant 
has a water frontage of about 750 feet. 

Adequately served by rail, water, and 
truck transportation facilities, this plant 
handles millions of pounds of fish 
annually. Approximately 1,000 people 
are employed at the peak of operations, 
engaged in processing fish and shellfish 
brought in from the waters of the 
Pacific Ocean and the rivers of the 
Northwest. 
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ASTORIA REPORTERS . 


OR Caine y cieca mont ease Jean Sanborn 
Elmore Tuna........... Marjorie Christensen 
Elmore Salmon..............P. J. Burke, Sn. 
Cold Storage...............Dorothy Peterson 
Shipyards cies cccascice® He er Lura Skyles 
Boatyard and Launches......Johan Peterson 
Scandinavian..... ....Arvid North 
Geo. & Barker.... ....Peter Welch 
Occident........ Albert Paldanius 
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Machine Shop.................Tom Wooton 
STATION REPORTERS 
Reedsport............. ++ee+++Melvin Jensen 
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Waldport.....0....0.++.+..Jack Marincovich 
Newport ..............+.++. Velda Uffelman 
Depoe Bay....................Lois Edwards 
Wheeler.cc.ecc cies 6 se ote recede Marvin Lee : 
Eagle Cliff..................George Johnson _ 
Ellsworth....................Bernice Loomis 
St.Helens si /cc5 coset ass ote Oscar Ceracd 
Clifton. ....4..+.000++++++.Jalmar Thompson 


Altoona... sieienees ec us Latrn Hendrickson 
North Shore svats<tses cdo. Frank Pfleger 
Ilwaco ....... tteeeeeeeeses, Wayne Suomela 
Westport; Wri.gy crusts gitva gies UBL Loonie 
Bay Center scoveaighiist denne ihe --Carl Rozine _ 
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STAFF PHOTOGRAPHER. .Ned Thorndike . 
é in ved / : 


DRAG BOATS HAVE BIG WEEK IN DECEMBER 





Trawl Fish Major 
Production Item 
During Past Month 


Trawl fish constituted the bulk of 
CRPA’s production for the month of 
December, with receipts totaling approx- 
imately 875,000 pounds. The bulk of this 
production was taken in one week when 
favorable weather conditions prevailed 
and in which landings were in excess 
of 700,000 pounds. Rock cod was the 
major item received, with petrale, ling 
cod, and flounder following. These fish 
were filleted for the most part and moved 
readily to the usual outlets. 

Salmon production for the month 
was only 50,000 with silversides the 
principal item. No salmon production 
of any major amount is expected until 
the opening of the Columbia River 
spring season on April 30. 

Crab production was slack. Receipts 
were confined almost entirely to bay and 
river crab with the meat going to the 
fresh market. 

Prospects for trawl fish and crab 
production in January depend entirely 
upon prevailing weather conditions. 
Ocean crabbers are ready to go whenever 
the weather permits and some pick up is 
expected although major production is 
still some 60 to 75 days away. 

The big trawl fish production in the 
week noted above indicates possibilities 
for considerable hauls when and if the 
boats can get outside again. 


Clifton Vets Return 


A number of veterans from the 
fishing community at Clifton have re- 
turned from the service. Included in the 
group are: 

George Radich, Jr., son of Mr. and 
Mrs. Marko Radich is back from the 
South Pacific, after participating in the 
Philippine, Leyte, and Okinawa cam- 
paigns, where he was engaged in the 
operation of small landing craft. 

John Lasich, Jr., son of Mr. and Mrs. 
Visko Lasich. He was a member of the 
crew of the Escort Carrier Manila Bay, 
and took part in the Saipan, Leyte, 
Okinawa, the Philippines, and North 
Honshu. 

Prosper Brajcich, son of George 
Brajcich. Discharged at San Pedro, 
Calif., after service in France, Belgium, 
and other parts of Europe. 

Now that the season has closed, Clifton 
residents will miss the almost daily, 
early morning parade of duck hunters 
headed for islands in the vicinity. 








FOR MEAL AND OIL 
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Trawl fish carcasses, after fillets have been cut out, going to hopper. They are sold to 
fish reduction concerns which manufacture fish meals and oils. Conveyor is located 


; at CRPA Cold Storage plant. 


pos 





‘PETE’? LARSON 


CRPA office 

employee, Pete is the tabulating machine 

operator in CRPA’s IBM_ bookkeeping 
department. 


Ex-fisherman and veteran 





Bay Center News 


Ben Swan is building a 52-foot boat 
at Bay Center, and hopes to have it 
ready for 1946 operations. He is doing 
most of the work himself. 


Norris Petit who drove a CRPA truck 
at Bay Center prior to the war has re- 
turned from an extended service with 
the armed forces. 


Carl Rozine, CRPA’s station manager 
at Bay Center, was host to a pre- 
Christmas party of fishermen and their 
wives at South Bend. Twenty-eight 
couples enjoyed an excellent dinner. 


Bay Center crab fishermen are getting 
ready for a big season. Estimates indicate 
that more pots will be in the water 
than last year. 
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CRPA Astoria employees celebrated 
Christmas with a number of pre-Yule 
parties. 

Office employees turned the account- 
ing room into a ballroom on Friday 
afternoon, December 21. 

At Elmore Cannery, Art Niemi 
“poured” for several hundred fishermen 
Saturday, December 22. 

The afternoon before the fishermen’s 
affair the male employes at Elmore held 
a champagne party. Gifts were presented 
to Superintendents Jack L’Amie and 

Left lower: Dancing at Main Office. Jim Burke, Jr. Superintendent Burke 

presented keytainers to all the regular 
Upper center: ‘Jean Sanborn and Sales make employees. 

Manager Fred Sandoz, cut a rug. Up at, the Cold Storage plant the em- 
ployees were guests at a surprise party 
given by former Superintendent Tony 
Canessa on Saturday, and on Sunday 

7 Va) we Upper left corner: Cecile Seim, switch- celebrated the coming holiday with a 
8 a 2. board operator decorates the tree: Tom an Jerry party of their own. 
Sect Gee 


Upper right corner: President Thompson 
PI g : ; 
has an attentive audience. 
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“BUMBLE BEE BOOSTERS” WIN IN CITY LEAGUE 


The “Bumble Bee Boosters,” CRPA’s 
feminine bowling team entrant in the 
city Friday night bowling league won 
the first half of league play which closed 
on Friday, January 4, with a record of 
35 wins and 10 losses. 

In the second half they have played 
two games and won two. Championship 
of the first series qualifies to compete 
in state tournament in Portland. 

The team will go to Portland, January 
19, as an entrant in the big state bowling 
tournament there which has drawn 
entries from all over the state. They will 
bow] on the Portland alleys in that 
event and expect to come back with 
some of the prize money. According to 
team captain Hannah Eckhart, they 
are all prepared to do better in the 
Left to right: Morna Fitzgerald, Hannah second half of the local bowling season 
Eckhart, Ellen Larson, Lydia Joki, and . : 

and again place at the top of the list. 


Ellen Seiversen. 
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BIG SILVER RUN REPEATS AT KLASKANINE 





Many eggs taken 
at local hatchery; 
More water needed 


The big 1944 run of silverside salmon 
at the Klaskanine Fish Hatchery near 
Astoria, was repeated in 1945, according 
to Superintendent Max Frame. Mr. 
Frame believes that the run was fully 
equal to that of 1944, although the 
eggs taken were less than in that year 
because of Mr. Frame’s illness during 
the egg taking period, and inability to 
secure trained help. However, some 
6,000,000 eggs were taken, an amount 
about double that for the average prior 
to 1944. The balance of the run was 
permitted to escape up the south fork 
for natural spawning. 

About 4,000,000 of the fry which are 
now hatching, will be held at Klaskanine 
and the balance sent to other hatcheries 
along the Oregon Coast. 

The amount to be held represents the 
limit which can be handled with the 
facilities at the local hatchery. The big- 
gest handicap to holding more fish, 
according to Mr. Frame is the water 
supply which has been diminished the 
last ten years as the result of logging 
operations. Operations on the Klaska- 
nine watershed have been about finished 
and Mr. Frame expects to see a very 
slow but steady increase in available 
water as the second growth timber 
appears. While plans had been made to 
hold the 1944 take for from 14 to 16 
months, lack of water compelled their 
release at from six to eight months. 
About a quarter of a million small 
silvers taken in 1944 are still being held 
and are in fine condition. They will be 
released about April at an age of 15 
months. 

The increase in silver egg take at 
Klaskanine is attributed by state hatch- 
ery officials to the procedure initiated 
about four years ago of holding the fry 
from 12 to 16 months. When released 
they are of a size that enables them to 


better take care of themselves and 
escape predatory birds. 
No Chinooks Taken 
No Chinook eggs were taken at 


Klaskanine in 1945, although three 
million eggs were taken in 1944. A new 
pipe line was being installed at the 
hatchery when the Chinooks arrived 
and they were permitted to go up river 
for natural spawning. Frame declares 
that the Chinook run to the hatchery 


Bae 


Plenty of water is available as this winter picture was taken but the summer water supply 





he 


lack is holding back development of this fine fish rearing station. Hopes are held that the 

spread of second growth timber will increase the summer water run off. Four million 

young silvers are being reared at Klaskanine and some 2,000,000 will be sent to other 
Gregon coast hatcheries. 





J. D. H., Jr. 


Born on New Year's -day was Jay 
Donald Hendrickson, Jr. The father, 
CRPA’s general superintendent, and also 
a New Year’s day baby, was able to be 
up and about on January 2. Happy New 
Year to the Jays and Mrs. Hendrickson. 





racks in 1945 was better than that in 
1944, and that the Chinook return has 
increased steadily each year for the past 
four or five years. In order to be certain 
of some Chinook releases from the 
hatchery the state department shipped 
750,000 eggs from the Bonneville hatch- 
ery for release here. These Chinooks 
will be released in May or June, accord- 
ing to past practices. 

Tentative plans have been made for 
repairing and renovating hatchery build- 
ings and troughs during the coming 
summer. The hatchery was built in 1911, 
and some of the structures need renewal. 


Predatory Damage 


Frame thinks that one of the best 
aids to increasing hatchery returns 
would be to have a continual open sea- 
son for killing fish ducks and- blue 
cranes. He states that these predators 
destroy millions of young fish each year. 





“PLANTING” FISH 


Superintendent Frame plants bucket of 
tiny silverside fry. in rearing pond at 


Klaskanine Hatchery. These fish were 
hatched from eggs in the hatchery troughs. 
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Company steamship 
may again return 


to Alaska service 

CRPA’s steamship, The W. L. 
Thompson” which was requisitioned by 
the U.S. Government in February, 1942, 
and which has been used in the Army 
Transport Service may be returned to 
the company early in February, and 
may again be used to transport CRPA’s 
Alaska expedition to Bristol Bay. 

The Alaska department is busily en- 
gaged in its preparations for the coming 
fishing season and is signing up cannery 
workers and fishermen for both Nush- 
agak and Naknek canneries. 


“Some 2,000 coolers for the new 
Nushagak operation are being con- 


structed at the company’s Ellsworth 
plant and supplies of all types are being 
assembled. A crew of machinists, car- 
penters, etc., will go north early to 
prepare Naknek cannery and to com- 
plete the renovation and_ repair of 
Nushagak cannery, which was initiated 
last season. The Nushagak cannery has 
not been operated since 1940. One of the 
biggest projects in this connection will 
be the rebuilding of the water system. 
The Naknek cannery which was built 
in 1938, has been operated continuously 
since that date. 





From Alaska 

The Bumble Bee appreciates a note 
received from Mr. and Mrs. Herman 
Nicolet from Port Heiden, Alaska, which 
reads as follows: 

“Dear Friends: 

I received your magazine three days ago. 
Thank you very much. I enjoy reading them 
and the pictures taken up here. I think it is 
very nice of CRPA to send the magazine to us. 
We will be glad to see the CRPA workers come 
north again. We send best wishes for a Merry 
Christmas and Happy New Year to you folks. 
Good luck from, 

Mrs. Emma Nicolet, 
Herman Nicolet.” 


VETERAN FISHERMAN 





Peter Suomela. 





Ilwaco resident 
fished on Columbia 
River for 59 years 


At 80 years of age, and after 59 years’ 
continuous fishing on the Columbia 
River, Peter Suomela, of Ilwaco, Wn., 
is still hale and hearty. He began his 
Columbia fishing career in the fall of 
1885, as an assistant to his father, and 
the following year operated his own 
boat and gear. Operating on the lower 
Columbia during the entire period he 
also fished during the closed periods on 
the Columbia, on the Naselle River. For 
the first few years he fished for the 
Seaborg Packing Co., and the Union 
Fishermen’s Co-operative Packing Co. 
He fished for CRPA for 40 years of his 
59 on the river, retiring in 1943, 

Prior to 1911, he fished with a boat 
operated by sail and oars. His first motor 
fishing boat in 1911, was powered with 
4 h.p. Standard. This boat was lost in 
a warehouse fire at Ilwaco during the 
winter of that year. Mr. Suomela recalls 
many lean fishing years, and many when 





DINNER FOR AN “IRISH LORD” 


fish were so abundant that the canneries 
had to set limits on deliveries. 

One of the most harrowing experi- 
ences that Mr. Suomela recalls was the 
big storm of 1886, when many fishermen 
lost their lives. He and his partner were 
fishing near Desdemona light. His boat 
with others was driven before the storm 
to a point near Frankfort, Wn., where 
they managed to anchor. They were 
storm bound there for three days. 

One of his sons Wayne Suomela is 
manager of the CRPA station at Iwaco, 
Wn., and another, Arne Suomela, is 
master fish warden for the State of 
Oregon. 





Elmore Items 


Jimmy Anderson, former CRPA tuna 
department employee, has been dis- 
charged from the U.S. Naval service, 
and is now back on his old job. Anderson 
served on the Wichita, and took part 
in the Marshall Islands campaign. His 
ship was in the attacks on Saipan, 
Guam, Leyte, and Okinawa, and also 
participated in the first and second 
Philippine Sea naval battles. He served 
with a Medical Research group at Naga- 
saki following the end of the war, when 
a study was being made of the effects 
of the atomic bomb on the health of 
those on the fringes of the blast. He 
brought home interesting pictures of 
atomic bomb devastation. 


Howard Chisholm who saw service 
with the U.S. forces in the Aleutian 
Islands has returned to his old job in 
the receiving department. 


Alfred J. L’Amie, assistant superin- 
tendent at Elmore Cannery, has returned 
from a vacation spent in California. 


Chick Hokkanen, Elmore engineer, 
left for the East recently. He expects to 
undergo a major surgical operation dur- 
ing the trip. 





The above display of marine life was taken from the stomach of an “Irish Lord” wei 
it is a sculpin and that Bering sea natives like it for dinner. We would say it likes it 
Tom cod, shiners, and candlefish, and what have you. The 1 


ghing about 15 pounds (empty). Webster says 
: ‘ J s dinner. The menu included crabs, sand sole, 
biggest fish in the picture is about eight inches long, just to give you an 


idea. A well balanced diet with plenty of roughage. The “Lord” was captured at CRPA’s Newport Station. 
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CRPA Ship will 


build two purse 


seiners for Libby 
CRPA Shipyard will start work in the 


near future on two new purse seine 
boats for Libby, McNeill & Libby. The 
boats will be of the same design. They 
will be 48 feet long, beam 12 feet six 
inches, and draft five feet six inches. 
They will be used by the owner in the 
Alaska fishery. The 80-foot barge under 
construction for the same company is 
now 90 per cent complete and will be 
finished in another month. The two 
purse seiners are to be ready for early 
spring delivery. 

Four of the monkey boats under con- 
struction for CRPA’s Alaska operation 
are progressing rapidly. One boat has 


been planked and the other three are’ 


framed. Five Alaska type gillnet boats 
are under construction and will be com- 
pleted in the near future. 

Sixteen ocean fishing boats were 
hauled up in the yard during the 
month for minor repairs and winter 
storage. 





FRAMING 





“Monkey Boat” under construction at 
CRPA ship. This is one of four of this type 
being built for Alaska usage. 





To California 


William L. Thompson, chairman of 
the board, accompanied by Mrs. Thomp-_ 
son, left January 1, for a three months’ 
vacation sojourn in Southern California. 





2 S82) \ A 
WINTER REPAIRS 





Fish receiving scows on ways at CRPA Shipyard for annual maintenance and repair work. 





BARGE NEAR COMPLETION 


Eighty foot barge being built for Libby, McNeill & Libby, will be finished next month 
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BUMBLE BEE fillets 
always ocean fresh 
from sea to plate 


The prime factors governing the qual- 
ity of frozen fish fillets are freshness of 
the raw material and sanitation in 
handling and processing. 

Due to the proximity of the fishing 
grounds off the Oregon Coast to our 
processing plants at Astoria and New- 
port, Oregon, the time that elapses from 
the catching of the fish until they are 
received at the plants is kept at a 
minimum. In many instances it is pos- 
sible for some of the trawl boats to 
complete catches and make deliveries 
to our plants within a 24 hour period. 
From the time the fish are caught until 
processed they are kept iced. In view of 
this we can justify our statement that 
Bumble Bee fillets are “ocean fresh.” 

Our modern plant facilities are de- 
signed for the handling and processing 
of fish with the minimum of delay. This 
together with the close supervision for 
cleanliness results in a condition of 
sanitation that we consider so important 
in the preparation of a quality fish 
product bearing the Bumble Bee brand. 

Our first obligation has been to supply 
the United States armed forces’ require- 
ments of frozen fish. The government 
still continues to take the bulk of our 
production of frozen fillets. As govern- 
ment requirements taper off we antici- 
pate having additional product to supply 
our many domestic markets, and we will 
continue our policy of making a fair 
allocation 6f the product we have 
available. 








o 
Baked 


2 tbsp. butter or marg. 1 cup milk 

1 tbsp. minced onion 's to 1 cup grated processed 
2 tbsp. flour American Cheddar cheese 
1 tsp. salt 1 tbsp. minced parsley 
Speck of pepper 1's Ibs. fillets 


Melt the butter in sauce pan in low heat, add the 
onion, then the flour, '3 teaspoon salt and pepper and 
stir smooth. Next add the milk while stirring con- 
stantly until thickened, then add the grated cheese, 
stir till smooth. Add the parsley, then pour over the 
fillets which have been arranged in shallow baking pans 
and sprinkled with ' teaspoon salt. Bake in moderate 
oven 350 degrees for.25 minutes. Serves 4 to 5. 





Fish Skillet Dinner 
4 potatoes 2 tbsp. butter or margarine 
4 carrots 2 cups well drained canned 
4 cup chopped celery tomatoes or 4 cup water 
4% cup chopped onion 1'5 lbs. fresh or frozen fish 
Salt and pepper fillets. 


Quarter potatoes and carrots, arrange in skillet. Add 
celery and onion. Season, add butter and tomatoes or 
water. Cover tightly, simmer 25 to 30 minutes. Add 
fish last 15 minutes, season, sprinkle fillets with 
paprika and finely chopped parsley. Serves 4 to 6. 
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Ocean fresh fish being filleted by CRPA workers in the Astoria Cold Storage plant. 





The fillet cuts, carefully washed, are shown coming from the washing tunnel. The clean 

white cuts of fresh fish are closely inspected and then packed in ten pound cartons after 

being wrapped in cellophane. The cartons are then closed and the contents frozen. The 
arrive at the consumer’s table as fresh as the day they were taken from the océan. : 


: GA, 2%". 


